OYSTERS FLORENTINE 


GEORGE RATKAL 


continued 
OYSTERS FLORENTINE 


(pictured, page 108) 


1 pkg (10 oz) frozen chopped spinach 
1/4 teaspoon salt 

1 tablespoon butter or margarine 

2 tablespoons finely chopped onion 
Vf teaspoon dried basil leaves 

1 teaspoon flour 

1% cup fresh bread crumbs 

1 pint medium oysters, well drained 


BATTER 

2 eggs 

3/4 cup milk 

34 cup flour 

1% cup grated Parmesan cheese 
1% teaspoon baking powder 

1% teaspoon salt 


1% cup grated Parmesan cheese 


1. Bring “% cup water to boiling in a 
small saucepan. Add spinach and 4 tea- 
spoon salt; cook according to package 
directions. Drain very well. 

2. Melt butter in same small saucepan. 
Sauté onion until golden. Fold spinach, 
basil and 1 teaspoon flour into sautéed 
onion. Spoon into 4 scallop shells or rame- 
kins, dividing evenly. 

3. Sprinkle 1 tablespoon bread crumbs 
into center of cach shell. Arrange oysters on 
crumbs. Place shells or ramekins on a cook- 
ic sheet with raised edges. If using shells, 
prop so they are level. Preheat oven to 
425F. 

4. Prepare batter: In a small bowl, witha 
rotary beater, beat eggs, milk, flour, /% cup 
Parmesan cheese, baking powder and salt, 
to make a smooth batter. 

5. Pour batter over and around spinach 
and oysters. Sprinkle with grated Parmesan 
cheese. Bake 18 to 20 minutes, or until they 
are puffed and golden. Serve immediate- 
ly. 
Makes 4 servings; $1.36 each. 


